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The  day  after  Christmas  is  a  restful  sort  of  day^... isn't  it.  Not  one  we  want 
to  spend  scurrying  around  busily  cooking  and  cleaning.  To  the  contrary,  if  you're 
like  me,  you'd  rather  relax  and  take  things  easily  for  awhile.  Anyway,  the  holiday 
season  strikes  me  as  being  a  fine  time  to  think  about  our  friends  in  other  countries. 

The  Christmas  holiday  customs  in  European  countries .. .you  know. .. .vary  from 
our.    In  fact,  they're  different  from  each  other.    For  example ...  some  of  the  coun- 
tries have  all  their    festivities  on  December  That's  St.  Nicholas'  Day.  The 
children  put . . . .not  their  stockings . . .but  their  shoes  at  the  fireplace  before  they 
go  to  bed.    In  other  countries  the  main  feast  comes  on  Christmas  Eve.... after  the 
stars  are  out .. .rather  than  on  Christmas  Day.    Still  others  celebrate  on  the  sixth 
of  January.    It's  Epiphany ... .the  day  the  three  wise  men... the  three  kings .. .came . 

In  France,  January  the  sixth  is  called  the  Day  of  the  Kings.  And  on  this  day, 
it's  customary  for  friends  to  get  together.    Cake  is  served.    But  not  ordinary  cake. 
Oh  no.    A  bean  is  hidden  in  it.    The  one  who  gets  the  bean  is  named  "king".  He 
selects  a  "queen"  and  they  rule  over  the  festivities  that  last  on  through  the  Day. 

Speaking  of  France ...  .let ' s  speak  of  it's  food.    Because  France  traditionally., 
of  so  it  seems  to  me  and  I  imagine  to  you  too... is  a  country  where  food  is  taken 
seriously  and  eating  is  an  art.    There's  hardly  a  dish  the  French  don't  prepare 
expertly.    Their  vegetables  are  praised  the  world  over.    Everybody  envies  the 
French  homemaker  who  takes  an  inexpensive  cut  of  meat  and  serves  a  delicious  one- 
course  meal  around  it.    And  French  desserts .. .soups  and  side  dishes  are  admittedly 
among  the  best . 
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But  the  one  touch  of  genius... the  best  of  the  best... in  the  eyes  of  many  ex- 
perts is  the  French  green  salad  with  dressing. . .made  at  the  table.    And  since.... 
after  the  heavy  meals  I've  been  eating  this  holiday  season  it  particularly  appeals 
to  me.... I'm  going  to  tell  how  the  French  chef  makes  one  of  his  favorite  salads.  If 
you  don't  have  a  good  receipe  for  French  dressing,  you  may  want  to  take  down  the  one 
I'm  about  to  give. 

This  salad  would  be  excellent  with... say  turkey  hash  or  creamed  turkey  or  even 
cold  sliced  turkey... if  you  have  that  much  left.    It's  got  enough  zest  and  color  to 
pep  up  the  most  ordinary  meal.    A  French  chef  would  probably  finish  off  the  lunch 
with  babas  (ba-ba) .    What's  baba?    It's  a  French  dessert. 

Now  about  the  green  salad.    First,  the  Frenchman  takes  young  fresh  greens  and 
makes  sure  they're  prefectly  clean. . .crisp  and  dry.    You  can  use  just  plain  lettuce, 
or  you  can  use  a  mixture  of  greens ... .escarole,  romaine,  endive,  watercress  or 
spinach  leaves.    A  shadow  of  a  flavor  of  garlic  gives  the  salad  a  spicy,  pungent 
aroma.    Or  you  may  prefer  onion.    But  whether  you  use  onion  or  garlic- .  .don' t  use 
both  together .    The  reason  for  that ' s  obvious . 

If  you  take  two  tablespoons  of  wine  vinegar... a  fourth  a  teaspoon  of  salt,  a 
fourth  teaspoon  of  English  mustard  powder,  a  sixteenth  teaspoon  of  black  pepper  and 
one  whole  teaspoon  of  either  basil,  savory  of  thyme  along  with  four  tablespoons  of 
olive  oil,  you'll  have  the  makings  for  a  dressing  which  should  take  care  of  two  or 
three  salad  portions . 

To  mix  the  dressing,  you  stir  the  vinegar  into  the  salt,  pepper  and  mustard. 
Then  mix  the  herbs  into  this.    The  last  thing  is  to  add  the  oil.    A  Frenchman  mixes 
his  dressing  just  before    he  serves  the  salad.    And  he  tosses  the  whole  together  at 
the  table.    It  takes  a  large  bowl.    And  this  is  where  that  wooden  spoon  and  fork 
somebody  gave  you  once  comes  in  too.    You  see... metal  utensils  are  rarely  used  to 
mi*  a  salad. 
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As  for  the  baba. . .here  are  its  ingredients.    A  half  cake  of  compressed  yeast, 
a  half  cup  of  warm  milk,  two  and  a  quarter  cups  of  flour,  a  half  cup  of  shortening, 
3  tablespoons  sugar,  a  fourth  teaspoon  of  salt,  one  teaspoon  of  lemon  rind. . .grated  ■ 
and  three  eggs . 

Dissolve  the  yeast  in  warm  milk  and  add  a  fourth  cup  of  flour.    Cover  with 
warm  cloth  and  let  it  rise  in  a  warm  place  until  it's  light.    In  the  meantime,  be 
creaming  your  shortening  with  the  sugar,  lemon  rind  and  salt.    Beat  in  the  eggs, 
then  mix  in  the  flour  slowly  and  finally  add  the  yeast  sponge  when  it's  risen. 
Now  that  all  the  ingredients  are  in,  the  mixture  is  supposed  to  be  beaten  for  at 
least  15  minutes .. .then  poured  into  a  deep  mold  with  a  hole  in  the  middle... or  in- 
to individual  ring  molds.    Let  it  rise  in  a  warm  place  until  it's  twice  its 
original  size.    When  it's  ready  to  bake,  put  it  in  a  moderately  warm  oven.  The 
large  mold  will  take  about  hO  minutes  to  bake... the  individual  rings .. .about  25. 
Your  family  will  voice  their  approval  if  you  serve  the  babas  with  lemon  sauce. 

I'm  really  sorry  I  don't  have  time  to  go  into  some  of  the  other  more  involved 
French  dishes.    But  from  these,  you  can  see  why  French  homemakers  have  the  reputa- 
tion for  distinctive  and  excellent  cooking.    The  Greeks  may  have  a  word  for  it... 
but  the  French  have  the  recipe. 
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